Pizza (a few parts)
Preheat: 375
Time:20 Min.

Tristan’s Spiffy Pizza
Dough

Pizza Sauce

1 (60z) can of

Tomato Paste

1 (1502) can of

Tomato Sauce

1 TBS Ground 2tsp. Dried Minced

Oregano Garlic (or fresh)

1 tsp. Dried Basil Pinch of salt and
pepper to taste.

Italian seasonings @

your discretion.

Makes:
3 C. 2 tsP. Salt
Water
1% tsp 1 TBS Molasses
Sugar
% C.0il | 8C. Flour
3THBS Vi C. sPice mixture (Garlic Sa]t,
Yeast ltalian Seasonings, angthing
else soundinggoo&)
Directions:

Add salt, sugar, molasscs, and yeastto C.
of warm (not hot) water. Mix togcthcr with
sPices. Add about % of the flour slow]g.
Once mixed, stir in the oil, then remaining,
flour. Place in large bowl and cover with
warm, claml:JJ cloth. Let rise until doubled in

size, then divide and roll out into pans.

Directions:
Mix tomato sauce and Pastc togcthcr until

smooth. Add other ingrcdicnts and mix well.

For Pizza:

Roll out Tristan’s SPhC]Cg Pizza Dough into
Pizza sizes. (Its best to make 4-5 eclual
dough clumPs to create individual Pizzas).
Add the Pizza sauce in a thin lager‘ Add
generous amounts of shredded mozzarella
cheese. Add any chosen Pizza toPPings‘
For the final touch add more mozzarella and
a light sPrinlcling of Parmesan cheese. Place
ona Pizza rack or cookie sheet and bake at

375 unto Fu”g cooked.




